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DEVICE FOR HOME ROASTING OF
COFFEE BEANS

BACKGROUND OF INVENTION

1. Field of Invention .

This invention relates to coffee roasters and particularly to
a coffee roaster which is simple and compact and can be
manufactured sufficiently inexpensively that it can be sold
for wide spread home use.

2. Description of the Related Art

A variety of coffee roasters have been designed and some
have been designed with the intent of providing a compact
roaster for home use. Examples of such roasters are shown
in U.S. Pat. No. 4,698,916 and U.S. Design Pat. Nos. DES
282.618 and DES 284.538.

For the purpose of a home use roaster, it is desirable to
have a transparent roasting chamber in which the beans are
roasted in a fluidizing stream of hot air where the user can
see the color change of the beans as roasting progresses. It
is also desirable that the roaster collect chaft generated in the
roasting process and that the roaster have a small removable
roasting chamber permitting the roasted beans to be handled
easily while they are hot. Additionally, it is desirable to have
~ the roaster operated by an clectrical interval timer.

It is desirable for such a product to be operated on normal
home electrical current which provides a problem in having
consistent operation in different situations in which the
power supply voltage may vary between about 115 volts AC
and 125 volts AC.

SUMMARY OF THE INVENTION

In accordance with this invention I provide a coffee
roaster comprising: |
A roaster for coffee beans and the like comprising:

a housing having an air intake opening,

a transparent roasting chamber mounted on the housing
and having a perforated bottom for receiving heated
air and an open top for permitting escape of air and
chaft,

an electrical heater and fan assembly mounted in the
housing for taking air from inside the housing,
heating the air and blowing the heated air upwardly
through the perforated bottom of the roasting cham-
ber to fluidize and roast beans in the chamber,

a cover for the roasting chamber positioned to receive
air and chaff discharged from the open top of the
chamber, trap the chaff and discharge the chatl free
heated air adjacent to the housing, and

an adjustable flow control for recycling at least some of
the heated air discharged from the cover to the inside
of the housing to control the temperature of the air
taken in by the heater and fan assembly.

I have found that variations in power supply voltage may
be compensated for vary efficiently and economically by

capturing heated air which is discharged trom the roaster and
recycling part of that air to the inlet of the fan heater

combination in order to raise the temperature of the roasting
air where the available power supply is operating near the
lower end of the 115-125 volt range. This is done very
effectively by discharging heated chaff free air from the
" roaster around the outside of the roasting chamber and
providing a plurality of apertures with an adjustable baffle to
capture the discharged air and return it into the housing
where it will be recycled by the fan heater assembly.

BRIEF DESCRIPTION OF THE DRAWINGS

The preferred arrangement of the roaster of my invention
is illustrated in the attached drawing in which:
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FIG. 1 is a perspective view of the assembled roaster;

FIG. 2 is a vertical sectional view as indicated at 2—2 in
FIG. 1;

FIGS. 3. 4. 5 and 6 are cross sectional views is taken on
the planes indicated in FIG. 1;

FIG. 7 is a diagram of a wiring circuit for the roaster.

DETAILED DESCRIPTION OF THE
PREFERRED EMBODIMENT

The roaster includes a housing 10 having an inlet 12 for
atmospheric air near the bottom of the housing where cool
air entering the housing helps cool the bottom of the housing
which may rest on the kitchen counter. The top of the
housing has a cylindrical seat provided by a sleeve 14 which
supports a glass roasting chamber 16. The roasting chamber
is provided with a handle 18 secured to the chamber by a
clamp ring 20.

A cover indicated generally at 22 is provided on the top
of the roasting chamber. The cover has a lower member 24
with a flange 26 that fits over the open top of the roasting
chamber and a top member 28 which inter fits with the
flange 26 to provide an air discharge path 30 from the
chamber, through passages 31 and a filter screen 32 and
discharge openings 34 which discharge air downwardly
around the outside of the chamber 16. An adapter ring 35 and
a perforated screen 36 are attached to the bottom of the
chamber 16 to support the roasted beans when the chamber
is lifted out of the roaster. A pair of handle members 38 and
40 are provided on the upper and lower parts 28 and 24
respectively of the cover 22.

A fan heater assembly 42 is mounted in the housing
supported from the upper part of the housing by a plurality
of hangers 44. The fan heater assembly includes a fan 46
driven by an electric motor 48 and an electrical heater coil
50 with suitable support walls. The complete fan heater
assembly provides a very economical sub assembly which
may be obtained from the West Bend Company in West
Bend, Wis. The preferred fan heater assembly is a standard
assembly provided by West Bend Company for electrical
popcorn machines.

The heating coils 50 and fan motor are controlled by an
interval timer 52 which may be rotated from a home position
to turn on the fan and heater for a time selected by the user
depending upon the users choice of roasting intensity. The
interval timer 52 turns the electrical heater coils S0 off one
minute before turning the fan motor off to provide a cool
down cycle.

The top of the housing 10 is provided with a plurality of
openings 54 and a baffle 56 with a similar set of openings 58
is mounted to permit the openings 54 and 56 to be opened
by moving an adjustment handle 60. The handle 60 may be
moved to close the openings 34 and 56 so that the air taken
in by the fan 48 is completely cool air entering the housing
through opening 12. On the other hand. the handle 60 may
be moved to open the openings 54 and 56 partially or
completely so that hot air escaping from the cover along path
30 will be pulled into the housing along path 62 so that the
temperature of the air taken in by the fan is higher than the

temperature of the fresh air through opening 12.

What is claimed is:
1. A roaster for coffee beans comprising:

a housing having an air intake opening,
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a transparent roasting chamber mounted on the housing
and having a perforated bottom for receiving heated air
and an open top for permitting escape of air and chaff,

an electrical heater and fan assembly mounted in the
housing for taking air from inside the housing, heating
the air and blowing the heated air upwardly through the
perforated bottom of the roasting chamber to fluidize
and roast beans in the chamber,

a cover for the roasting chamber positioned to receive air
and chaff discharged from the open top of the chamber,

trap the chaff and discharge the chaff free heated air
adjacent to the housing, and

an adjustable flow control for recycling at least some of
the heated air discharged from the cover to the inside of
the housing to control the temperature of the air taken
in by the heater and fan assembly with the adjustable
flow control being adjustable while the heater is oper-

ating to adjust the temperature of air heated by the
heater.
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2. The roaster of claim 1 having an adjustable interval
timer for turning on the fan and heater and for turning the
heater off a predetermined time before turning the fan off.

3. The roaster of claim 1 in which the chamber is
generally cylindrical, the housing has a cylindrical seat for
removably supporting the bottom of the chamber, the cover
has a cylindrical flange for engaging the open top of the
chamber and supporting the cover on the chamber, and both
the cover and the chamber are provided with handles for
removing them from the housing and from each other.

4. The roaster of claim 1 in which the cover is provided
with air discharge passages for discharging the heated chaff
free air downwardly around the outside of the chamber, and
the adjustable flow control comprises a plurality of passages
into the housing surrounding the chamber in the path of the

heated chaff free air and a movable damper for opening and
closing the passages.
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